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DAY IN THE LIFE I 餐飲人生
60 客道 | 國際廚藝學院 | 二〇一九年九月號
A hotel such 
as Kowloon 
Shangri-La has 
a 24-hour food 
and beverage 
offering. Even if 
our restaurants 
are closed, we 
still offer room 
service, so there 
is always plenty 











Graduate of the Vocational Training Council with a Certificate in Food & Beverage Service, and  
Food & Beverage Manager of Kowloon Shangri-La, Hong Kong
畢業於職業訓練局餐飲營運證書課程，現為九龍香格里拉大酒店的餐飲經理
By Vivian Mak 
When I am working, I get 
up at 5am to get ready.  As 
hotel management staff, 
we are required to be well 
groomed. I arrive at the 
hotel around 7.15am and 
my routine is to walk around 
the property to check all the 
food and beverage outlets, 
to make sure everything 
is clean and shipshape, 
especially our outdoor 
Tapas Bar. 
After that, I go to the 
restaurants to greet and 
mingle with our guests 
at the breakfast session. 
Some of our guests are 
loyal customers who know 
me in person. I believe 
that the more we interact 
and communicate with 
our customers, the better 
their experience with us 
can be, because they 
have the opportunity to 
share any comments and 
suggestions while they are 
still staying at the hotel. This 
provides us with the chance 
to make any necessary 
improvements. If we miss 
this opportunity and then 
receive a complaint, it is 
too late.
The food and beverage 
section strives for original 
ideas to enhance our status 
as a market leader. Inspired 
by the marketing book Blue 
Ocean Strategy, which 
encourages the pursuit of 
differentiation, we launched 
a pop-up Japanese fresh 
fruit stall at the entrance 
of the hotel. Noting the 
success of the fruit stall, 
some competitors tried 
to copy the idea, but 
without the knowledge of 
our concept – which was 
to offer only the finest, 
seasonal fruits – their 
endeavours have lacked 
the meaning of ours. 
Additionally, we look at 
market trends. Given the 
recent interest in soufflé 
pancakes, we brought 
these to the lobby lounge 
for weekend afternoon tea. 
They have been a great 
success and along with our 
fruit stall, have added to 
our distinctive offering. We 
have plenty more in store 
and guests can expect 
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Recipes for success 成功之道 
The International Culinary Institute (ICI) and its sister institutions, the Hotel and Tourism Institute (HTI) and 
the Chinese Culinary Institute (CCI), provide students with an array of fun and educational opportunities
國際廚藝學院及與其相輔相成的酒店及旅遊學院和中華廚藝學院，積極為學員提供各種學習機會，讓學員透過校內課程增長知識之餘， 
更可與專家交流及參加特別活動和比賽，開拓視野
By ICI Editorial Team 國際廚藝學院編輯組
CLASS ACTS I 學院消息
Going for gold
摘金而回
ICI alumnus Henry Lee represented Hong Kong at The Belt and Road 
International Skills Competition in Chongqing in May. A graduate of the ICI 
Diploma in European Cuisine, Lee was required to complete a soup course 
and main dish within a four-hour time limit, and finger food and a dessert 
within two hours. Speed and quality were both of the essence, but Lee 





Top of their game
展現所長
Culinary students and alumni of ICI and CCI swept the awards 
board at the Hong Kong International Culinary Classic in 
May, a key event at Asia’s leading food and hospitality trade 
show, HOFEX. This year, more than 900 competitors from 
11 countries took part in the competition, which aims to 
promote culinary excellence. Students from ICI, CCI and 
HTI displayed their skills,  from cocktail making to Chinese 
dumpling folding, with those from ICI and CCI entering and 








Chef Jakic Stephane Michel Augustin, who hails from France’s leading 
professional training establishment, FERRANDI Paris, provided ICI 
students with three days of culinary training in authentic French 
cuisine in May. Students prepared such sumptuous dishes as Pan-fried 
Salmon the Grenobloise way, Riesling Trout, Roast Tenderloin, and 
Chicken Breast, some of which were evaluated as part of the training. 
The chef also hosted a French dinner, which allowed students to 
enhance their learning. 
來自法國巴黎FERRANDI 
Paris廚藝學校的大廚
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